Then follow the land-animal fats, fish and marine-animal oils, and the waxes.
GENERAL METHODS OF PRODUCTION
The profitable production and refining of fats and oils require an intimate knowledge of the raw materials and details of manufacture, which can be mastered only through experience, and also a knowledge of market conditions for both the raw materials and the finished products. This is baled for use in the manufacture of mattresses, paper, guncotton, and artificial silk.
The seed, now nearly free from lint, is sent through the hullers and passed over shaking screens, which separate the kernels from the hulls.
The hulls are passed through hullers and separators once or twice more until they are practically free from the oil-bearing kernels or meats.
The separated meats or decorticated seeds are passed through a series of three or more heavy steel rolls and delivered above the press room.
In the United States it is customary to press cottonseed once only. A measured quantity of the cooked meats is dropped upon a strip of press cloth in the cake former-a press with a steel block containing in its upper surface a shallow groove the size of a single press box. It is so constructed that after the meal has been placed upon the press cloth, and the two ends turned up over the charge, pressure can be applied, and the cake, now covered with cloth except on its two long sides, can be subjected to a preliminary squeezing to make it compact. Pressure is applied to the charge in the cake former for an instant and then released. A. sheet of steel the width of the groove is slid beneath the cake, which is removed, cloth and all, from the cake former and placed in the lowest frame of the press. One after the other, all the frames or boxes are thus charged until the press is filled. The compressed air is then turned on gradually and the piston or ram forces the frames upward, each against the one above it. The oil squeezed through the cloths flows over the sides of the press into the gallery around the bottom frame and out through the trough to the settling cistern or tank. So perfectly has every detail for the operation of these large presses been planned that they are often filled, pressed, and discharged in less than half an hour. In some localities large quantities of the nuts are collected in shallow pits and covered with straw, which is set on fire. The hot nuts are sprinkled with cold water, thus causing the shells to crack. In other places the nuts are boiled for several hours with water, which effects the separation of the kernels from the shells, and then cracked by hand. During this treatment the color of the kernels changes from white to brown, so that only a dark oil can be obtained from them.
In the Philippines the oil is used for the manufacture of paint, varnish, and soap. Candlenut oil, unlike tung oil, does not solidify when heated to 482°F. Extensive experiments in the Philippines have indicated that the oil can be used for any purpose for which linseed oil is now employed. As the press cake is poisonous, its only use is as a fertilizer.
PERILLA OIL Perilla oil is obtained from the seeds of plants of several species, including PeHlla nankinensis and ocymoides L., which grow in China, Japan, Manchuria, and eastern and northern India. The commercial oil seems to be obtained chiefly from P. ocymoides, the seeds of which are about as large as mustard seeds and average 35 per cent in oil.
It is reported that a yield of 20 bushels of seed per acre is obtained in Table 2 shows the quantities of oil-producing seeds imported into the United States during the same period, and These seeds were not used exclusively for oil production. 
